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Only  editton  available  / 
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Tight  binding  may  cause  shadows  or  distortion  atong 
interior  margin  /  La  reliure  serrte  peut  causer  de 
I'ombre  ou  de  la  distorsion  le  long  de  la  marge 
irrtdrieure. 

Blank  leaves  added  during  restorattons  may  appear 
within  the  text.  Whenever  possible,  these  have  been 
omitted  from  filming  /  Use  peut  que  certaines  pages 
blanches  ajoutdes  lors  d'une  restauration 
apparaissent  dans  le  te.^e,  mais,  lorsque  cela  6tait 
possible,  ces  pages  n'ont  pas  M  filmtes. 

Additional  comments  / 
Commentaires  suppl^mentaires: 


L'Institut  a  microfilm*  le  meilleur  exemplaire  qu'il  lui  a 
M  possible  de  se  procurer.  Les  dMails  de  cet  exem- 
plaire qui  sont  peut-Atre  unk^ues  du  point  de  vue  bibli- 
ographkiue,  qui  peuvent  modifier  une  image  reproduite, 
ou  qui  peuvent  exiger  une  nKxlifk»tk)n  dans  la  m«tho- 
de  normale  de  filmage  sont  indk)ute  d-dessous. 
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Pages  restored  and/or  laminated  / 
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Quality  of  print  varies  / 
Quality  inhale  de  I'impresston 

Includes  supplementary  material  / 
Comprend  du  materiel  suppl^mentsire 

Pages  wholly  or  partially  obscured  by  errata  slips, 
tissues,  etc.,  have  been  refilmed  to  ensure  the  best 
possible  image  /  Les  pages  totalement  ou 
partiellement  obscurcies  par  un  feuillet  d'errata,  une 
pelure,  etc.,  ont  M  film^es  k  nouveau  de  fa^on  k 
obtenir  la  meilleure  image  possible. 

Opposing  pages  with  varying  colouration  or 
discokMjratnns  are  filmed  twice  to  ensure  the  best 
possible  image  /  Les  pages  s'opposant  ayant  des 
colorations  variables  ou  des  decolorations  sont 
filmtes  deux  fois  afin  d'obtenir  la  meilleure  image 
possible. 
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Tha  imagaa  appoaring  hara  ara  tha  baat  qualfty 
poatilila  eonaidarin9  tha  condition  and  tagibility 
of  tfw  original  eopy  and  in  liaaping  with  tha 
filmlne  aontraet  apaeifieationa. 


Oripinal  copioa  in  printod  papar  eowara  ara  fHmad 
b09innin9  with  tho  front  eovar  and  anding  on 
tha  iaat  paga  with  a  printad  or  iUuatratod  impraa* 
aion.  or  tho  bock  cover  when  appropriata.  AH 
othor  origlnol  copioa  ara  filmed  baginnlng  on  tho 
f  irat  papa  with  a  pHntad  or  Uluatratad  impraa* 
aion.  and  anding  on  tha  iaat  paga  with  a  printad 
or  Klyatratad  impraaaion. 


Tha  Iaat  racordod  f rama  on  aach  microfiche 
ahail  contain  tha  aymbol  -^^  (moaning  "CON- 
TINUED"!, or  tho  symbol  ▼  (moaning  "END"), 
whiehovor  appliaa. 

Mapa.  plataa.  charts,  etc..  may  ba  filmed  at 
different  reduction  ratios.  Those  too  large  to  be 
entirely  included  in  one  exposure  mn  filmed 
beginning  in  the  upper  left  hand  comer,  left  to 
right  and  top  to  bonom,  aa  many  framea  aa 
required.  The  following  diagrams  illustrate  the 
method: 
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L'M«mplair«  fUmA  ful  raproduit  grica  k  la 
O^nAreait*  d«: 

Bibliothiqoa  national*  du  Canada 


Laa  imagaa  auivantaa  ent  At*  rapreduitas  avac  la 
piua  grand  aoin.  eompta  tanu  da  la  condition  at 
da  la  natiatd  da  raxampiaira  film*,  at  an 
aenformM  avae  laa  cnndltlona  du  eontrat  da 
fHmag*. 

Laa  aaamplairaa  originaux  dont  la  eouvortura  an 
papiar  aat  imprimda  aent  filmda  an  commandant 
par  I*  pramiar  plat  at  an  tarminant  aoit  par  ia 
damMra  paga  qui  eomporta  una  amprainta 
d'Impraaalon  ou  d'illuatration,  aoit  par  la  sacond 
plat,  aalon  i*  eaa.  Toua  laa  autroa  aaamplairaa 
originaua  com  fUmda  an  commancant  par  ia 
pramidra  paga  qui  eomporta  una  amprainta 
dimpraaaion  ou  d'illuatration  at  an  tarminant  par 
ia  damidr*  paga  qui  eomporta  una  talia 
amprainta. 

Un  daa  aymboiaa  auivanta  apparaitra  aur  la 
darnidra  imaga  da  chaqua  microfiche,  talon  la 
eaa:  la  aymboia  -*•  aignifia  "A  8UIVRE".  la 
aymboio  ▼  aignifia  "FIN". 

Laa  eartaa.  piancltaa.  tableaux,  etc..  peuvent  itr* 
filmda  d  dee  taua  da  rdduction  diffdronts. 
Loraque  le  document  eat  trap  grand  pour  dtra 
reproduit  en  un  aeul  clicltd.  il  eat  film*  d  partir 
do  I'angia  aupdriaur  gauclie.  de  gauche  *  droite. 
et  do  haut  en  baa.  en  prenant  le  nombre 
d'imegee  ndceaaaira.  l.ea  diagrammea  auivanta 
iiiuatrent  ia  mdttiode. 
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''j^lTHE   -CHATHAM" 

P^^-  Stationary   Gas   and 
Gasoline    Engines 

FOR  FARM  USE 

Insizesfron^H^F^i^. 

Built  from  the  latest  and  most  up-to-datt* 
designs  and  sold  at  popular  prices. 

CALL  AND  SEE  US  OR  WRITE  FOR  CIRCULAH 

McKeou^h  &  Trotter,  Limited. 

CHATHAM,    ONT. 


1^1 


National  Ubrary    BibNoth^ue  natlonale 
cf  Canada  du  Canada 


iVholesale  &  Retail  Lumber  Dealers- 
Builders and Contractors . 

To  Fanncrt  Who  Iptend  Bailding 

Our  Great  stock  and  supremacy  in  the  Lumber 
Trade  of  this  Western  Peninsula,  enable  us  to 
offer  you  the  highest  satisfaction  on  terms  that 
appeal  to  every  keen  business  man.  We  aim  to 
get  your  business— and  keep  it— through  giving 
yni  the  best  possible  service. 


y. 


MAPLE  CITY 
CREAMERY 


c  B.  uavm 


T 


CHATHAM.     ONTABIO 


At  it  ii  now  over  ten  yewi  ilnoe  I  et- 
Ublisbed  the  creamery  butlnew  in  Ohat- 
h»m..I  wiih  to  thank  mort  heartUy  my 
many  patrons  lor  the  auittance  they  hmy 

given  me  in  building  up  •J«^«SL'^t 
renutation  for  good  creamery  butter,  tnai 
U  wS  e<»tabUthed  aU  over  Ontario,  and  in 
the  BriUih  m«vket8.  where  there  i»  ».dj. 

mand  for  more  }U^  Cilgr  <^^ST5iJ^^ 
than  can  be  produced  from  all  the  oowt  »•» 
Snbe cared^or  in  Kent  ijonnty,  WhlletMa 

Mutation  i  ••^•^liiili  *J^Jl.*2 
Maple  City  oreamery  butter,  it  Mtons*  •• 
mudh  to  the  patrons  as  it  does  to  the  pio- 
Sietor.  and  ffworth  to  them  from  jneto 
.  two  cents  lor  evenr  ponnd  of  butter  they 
have  made  at  the  Maple  City  Creamery,  as 
the  cost  of  hauling  the  cream  and  m^^ 
£e  butter  is  the  same  whether  the  selling 
price  is  high  or  low. 

A  a  »d  Reputation. 

This  good  reputatior  is  of  mreat  value  to 
the  futiSSIpatrons  of  tne  Map&  C?ity  Orwm- 
-ry.  and  iiorder  to  retain  *W»,^i»  ••Jj!^ 
li&ed  6rade,  it  is  very  important  Uui^tevay 
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tMror 


a  F.  PAiUC  &  c» 


a  p.  PARK  &  Ca 


M«C^qr  SipwYmI  Ml  Amt"am  Ark 

9ff3747t    • 


MlfHi  alMiM  Itht  Ite  bill  MMibto  otn  «l 

pioif  iMBiir  (M  iMOTiiattBB  «f  tilt  tfiiai. 
•ad  Mm  pHm  vOI  k«  MeotdfaH  to  tte  fnl. 


sr 


of  tlM  hmm,  M  tlMH  tN 

will  BVfV  to  OlVMM  19  MiwVliB  OW 


It  to  fMhtr  tlM  oroMB  Iwlo*  a  wMk  in 

wlitoh  iliovld  bt  topi  in  obeks  or  gfoomwr 
ooai,  ••  oool  and  m  atodsr  nvesl  m  poitl- 
blo*  oad  ilM^  bo  won  iktifod  up  Ofoty 
ttoM  moM  ofooni  f>  oddod:  tfio  now  ovtoa 
moil  bo  ooolod  bolMO  H  io  misod  with  fho 


WOi|^ll(  wM  OfOOMv 

Wbon  Ibo  ■film  onhFOi  it  fho 


bolaiififtd  Oft  tto  ooiAm^  io  ttMU'tto  OriUhl 
diown  on  llio  boom  it  llio  aol  ^"'•^^  «if  lio 

dootlBf  ttio  vti^i  of  Ibo  «M* 


▲  moll  IMM^  li  l^im  t«^^on  for  tedliaf 

to  ind  ovt  ii»  onei  utimmj^  of  biiti«r  m 

in  oiioli  poinM^  eroom*  to  inikik  io  odd«i 
wMtio  taMnrnw  M  oiyfon,  friUdi  io  tilo 

bf  ^ Bobedtek  Ifflk ond OiooBllMlor« nnd 
tho  Uniahod  battor.  Our  otofmnto  oL 
■how  Iho  mmbor  oi  ponndo  «l  boiiHr  modo 
from  ooeh  p«lron*f  oroom.  Wm  do  not  wo 
Iho  tel  poreontogOf  boesnoi  It  is  TWf  mto- 
iMding,  not  boinf  tnmtiOf  nndonlood  bgr 
potioni,  ond  wo  ptoiir  to  ^  ovo  oar 
~  ~  Iqr  oH   ear 


WALLPAPER 

WALL  PAPER 

WALL  PAPER 
WALLPAPER 

WALL  PAFBK 


LHIMAY  m.  PARROTT,  94  KHMI  IT* 

OMATHAM 


Tw«  Ply  Dcyt  m  MMtH. 

Our  itotMatnti  lor  Hm  flirt  half  of  ^vni* 
uf  will  be  for  ill  eiMm  nettwd  tram  Hm 
flnt  to  tN  filtMnth  Inotaitf*,  and  wo  will 
bo  foftdsr  to  poj  with  a  oomploio  itotoiaoiit 
on  or  mm  tho  iint  of  Fobroarj.  Tbo  laat 
half  ol  Janaarjr  will  bo  for'efoam  teeolvod 
bom  tho  riacteeiith  to  ttio  thirtr-flrrt  indii- 
•iTo,  and  pa/menta  will  bo  roady  <«  or  aftor 
tho  liztoeiith  <rf  .Fobraar^;  ao  that  all  lop- 
lar  patrona  should  roeeivo  thair  monoy  o** 
twoen  tho  1ft  and  Mh,  and  tho  leCh  and  SMh 
of  oadi  month.  Patrons  doUtoring  Uielr 
own  oroam  will  bo  paid  at  tho  offloe.  Thoso 
sending  bj  any  of  oor  wagons  win  roeoife 
their  monM^  from  tho  drivers  and  will  please 
sipi  their  hock  aa  a  vsos^  to  them,  as  all 
paj  envelopea  are  diarged  to  the  drivers, 
a^  we  hold  them  reaponaWe  nntil  yon 
s^  thdbr  book.  Patrons  shipping  by  ex* 
press  will  be  paid  br  post  office  or  express- 
money  OTders*  and  if  not  received  by  the  fith 
or  90&  of  eatt  mootii,  pleaie  notUy  ns  by 
post  and  at  <mce. 

How  We  Figure  It  Out. 

•The  total  weii^t  of  cream  famished  by 
each  patron  dnrim^  the  first  or  last  half  of 
each  month  is  mnitiplied  by  the  percentage 
of  bi^Mr;  IMa  gives  the  total  nomber  of 
pounds  <d  butter  made  from  each  patron's 
cream.  The  pounds  of  butter  is  then  multi- 
plied  by  the  average  wholesale  mice  for 
each  haJf  mo^h*  wh^  gives  the  tirtal  value 
of  the  cream.  From  this  amount  we  take 
thasa  cents  a  pound  of  batter  for  making, 
eat  ftlrtifrthree  and  <»e-third  cents  per 
fana^psd  mmimA^cnvm  jtor  baling*  and 
if  t^S^ppoStm'wmmm  or  oeotiie  car  the 
charges  will  he  abMKthe  sum,  or  &e  tot^ 
cost  of  taking  the  UMam  from  your  house 
and  giving  yoo  thelMniy  for  it  is  aboot 
four  oents  on  a  pouaijC Mlirbiit  thte  fovr 


^Mmk^m^wmat  The  Best 
in 


WB  ARB  LBAOBRS  IN  THEMB 
LINBS  AND  CAN 

SAVE  YOU  MONEY 


William  Gordon 

CHATHAM 


ttittQiit  aitir  A  m  tin  bayvs  «f  MM* 
S^  OntmufWrnm  «•  thmys  willfag  to 

httutt  for  iKMd  d^fiyoMiC,  io  ^  ttM 
oonnuiMr  ptyi  all  tlM  «xphbm  and  makaa 

mniSror  a  litte  laore.  than  «Msr  am  gal 
for  their  ImUer  at  tha  grocers  and  wa  do  all 
tha  irarii. 

Kaapa  Up  the  Priee  af  Butler. 

It  la  OB^  bf  a  large  nvnhar  af  fanniia 
lendliig  their  eraam  to  na  botti  mmmar  and 
wfa^er.  and  bm^  a&  oar  mite  at  Onaaa- 
ww  Batter  being  diippad  away  frmn  CAiat- 
hntt  thai  kaapa  the  sriee  M  hnHer  np  to  a 
laaaonable  flgina.  If  yon  are  making  you 
aim  bntlaf  jaal  mat  nmt  tfaia  wMiiott  at 
the  priee  yon  opeet  to  get  for  it  today  and 
whaTfoa  «et  Isff  yw»  birttar  ton  yaMra  mk>. 
ud  if  yon  ooma  to  ^  eondnaioii  that  tha 
ofeamariea  and  ^laaae  faatariea  of  Ontarto 
have  baaa  the  maana  of  neariy  doubling  tha 


eaah  relmma  from  your  oowa,  poa^bly  ymi 
will  giva  aome  af  ^  eredtti  to  the  Mnil 
City  Graamery,  and  if  ao  do  not  f<Hgat  the 
good  old  saying,  that  gub  good  torn  deeertea 
motiier,  and  vust  carry  oat  your  oonvietMiia 
by  f^wmwg  your  criam  to  the  Maple  City 
Cveamary. 

The  Cream  Separator. 

In  ordw  to  get  the  best  reanlto  ttem  any 
8ep«N#r  It  ilipal  be  aat  V?th«i^  tevej  im 
ft  sol^  foundation,  be  well  oiled  and  kent 
perfeeay  dean,  both  inside  and  ont.  To  do 
this  it  must  ba  thotooghly  waihed  every 
time  it  is  used  and  tha  sooner  it  is  waahad 
mtmmm^  it  wffl  be  to  maka  ft  good  ji*  af 

In  stftrtinfc  torn  tha  handle  carifa^ 
«p  to  fidl  apM»  laa  thai  tha  sim;^  at  aiflk 


^•^iaiiitiiiiiiii 


INSURANCB 
Pim«  Life  and  iUuiklMit 


LA1I6S8T,  SmOMOBST  aatf  BBST 
COMPAlflBS  RBPIIBSBlfTBD. 


«0  LOAM  am  WMAL 


Vtnun  vttuwM  of  fiorrowui^ 
or  Ckasgbg  tliMr  Lorat  or 
rtqwruif  Firt  laionaot  wui 
cottfok  duir  iateratt  l»y  esOiag 


on  mo. 


/nfofmaHan  ChetrfuUy  Given. 


OHARLKS    KELLER 

S25  King  St. 
OHATHAM     .     -    ONTiUIIO 


is  tiOA  tad  Ml  tlM  enam  mnv  to 

•boAom  mMurt  of  etmm  ffom  «tfki  qMrti 
ol  DMT  mak,  TiM  milk  dioald  i3«fF»^  b« 
■^Mtod  white  q^iito  wwm  to  filjaM  M 
TMolto.  4ytiliott]dj|lf«ActMattui*wm 
malw  aboQi  8ft  poands  oi  lnitl«  to  Um  100 
poonit  oi  erMm.  and  tfait  qwliljr  of  enam 
wiU  fiTO  ttio  bott  rotiilto  in  ohuniiiiff. 

Crtam  thotild  Not  TmI  Ovor  40  Pm*  OmU. 

It  is  hotter  nol  to  have  tho  oroam  to  teat 
over  fO,  as  when  it  goto  a  UHto  aow  it  will 
he  so  thick  that  it  will  not  poor  oci  of  the 
can  dean,  which  wiU  interters  with  the 
wei|d^nc»  and  to  too  Ihidi  to  mix  no  readily, 
so  that  an  oven  eaande  can  be  tekea  to 
make  a  lair  test.  And  it  is  not  as  ptoOtahte 
to  the  natrons  to  send  cream  makinff  teas 
than  Sft  Mwads  of  batter  to  the  huidred  of 
cream.  Between  16  and  40  is  all  right,  bat 
we  prefer  a  cream  from  00  to  06  per  cent., 
as  this  qnalitgr  will  chnm  oat  better  and 
make  a  finer  qouitf  of  batter. 

Sweet  skim  milk  is  worth  mffice  on  the 
farm  than  the  battermilk  to  worth  at  the 
creamenr.  and  as  we  can  pay  as  modi 
money  tor  00  pounds  of  OS  per  oent.  cream 
as  we  can  for  100  poands  of  90  per  cent, 
cream*  the  nation  sending  the  90  per  cent, 
cream  is  gi^nng  away  the  40  poands  of  skim 
milk  with  emy  100  poands  of  cream. 

We  need  tne  most  hearty  and  carefnl 
co-operatimi  d  every  natron  to  still  forther 
improve  the  qoality,  mcrease  the  qaantity, 
ana  to  oeato  a  neatnr  demand  at  higher 
prices  for  Mapte  Gil^  Creamery  Batter. 

Will  Test  Each  CeWs  Milk  Free. 

To  mcearage  our  patrons    to    improve 

their  dury  hnds  the  Maple  C^  Crett&oy 

will  test  ea^  of  yoar  coiPs  milk  free  at  any 

t2me.   As  we  ose  the  most  rdiabte,  the  Bab- 

)ek  Bteam    Torbin^  94  bottte    Milk    and 

t 


8.  THORNB 


MtmuiB  if  Bi«l*  kmi  Fwdgii  WaldiM 


OH  cm 


MABAMB  M.  THIWHB 


»ilII.I.IlfBR* 


5t  FIFTH  WTKKtft 


CMATKAM. 


The  Pkee  to  Go  For  Dinner 
^ISTBB 

Delmont  Restaurant 


72  wwraiilllwi  olrad 

Setnrday  Dbmer,  only  ISc 

QmA.  Strviet,  Bnt  Fooj.  Lowtft  Pinec 

TO  OOWm  ONCB  IS 
TO  COMB  ▲OAIlf 


hWmam  AT  AXX  SOtlRS. 


CrMm  TMtar,  wUdi  it  «Md  Mid  •Bdffrwd 
bj  ih$  (MmhB,  AgrievUvnl  OtSU§^,  Qium^ 
w  em  mum  USkjtm  wkiflh  of  yoof  «owt  ii 
idTiiig  ton  Um  btti  mUk.  In  ovdar  to  mI  a 
Uir  MUBjplo  tako  ftbonl  half  s  eop  foil  of 
nidi's  milk  and  iho  Muno  of  morniof't 
mitt,  ihmk  pat  both  into  ono  bottlo,  bctof 
eamnil  to  mark  tbo  oow'a  nana  or  nomlMr 
plainly  on  oadi  bottlo.  Whilo  wo  will  i^ad- 
If  maka  tbeoa  taatt  froo  for  our  patrons*  wo 
will  make  toati  for  anj  peraon  at  10  oonta 
oaoh. 

Our  Rf  lationslilp. 

It  will  always  bo  onr  aim  to  maintain 
the  eordial  relationship  that  has  eontinned 
to  exist  between  ns  curing  the  past  ten 
years,  and  while  mistakes  may  possibly 
oooor  some  times,  we  are  always  ready  and 
willing  to  make  good  any  mistake  on  oor 
part,  and  at  any  time  when  onr  statements 
are  not  thorooipily  understood  and  perfeet- 
ly  satislaotory  we  will  be  nltsuni  to  Laio 
saoh  patr<ms  call  in  or  writensaa  soon  aa 
eonrraient,  as  we  would  mneh  rather  have 
yon  omne  in  with  a  complaiwi  than  to  stay 
away  and  feel  at  all  dissstisfled  with  yonr 
returns. 

Winter  Feeding. 

To  the  Patrons.— Aim  to  have  about  half 
o?  the  eows  fresh  for  the  winter  creamenr. 
]^eed  them  liberally.  Give  the  cows  p]«ity 
of  sail  and  wat«.  Oare  lor  them  regularly, 
treat  them  kindly,  keep  them  dean  wid  you 
^  will  have  yois  reward.  We  ihod  that  eom 
silage,  muigels,  clover  hay,  bran,  peas,  oats 
and  some  oil  cake,  if  it  «an  be  got  for 
twMity  doU«rs  per  ton  or  len,  give  us  good 
results  in  the  milk  flow.  Swede  tnmipe, 
rape,  sugar  beets  or  beet  tops  should  not  do 
led  to  cows  giving  miOc  for  butter  or  cheeso* 
making. 


Jm.  Watt  &  Son 

(ovMuiB  ton  omat 


SANITARY  PLUMBING 

HotAirHMltai.        Hot  Witer  HMtiac 


-JlIID- 


Natanii  Gm  SnppliM 
#  ♦  #  ♦ 

CHEAFBST  AMD  IBST 
I  if      CHATHAM 


GALLON 

WESTON  BROS. 


ABBBR 


(North  Bad  of  Fifth  Street  Bridf^ 

Qnai  Alio  MM  CLASS  «KV1CE 

ShftTe       lOe. 
ShMupoolfie. 


Oat  16e. 

BMKm  Honed  I80. 


CONDUCTBD  ON   HYGIBNIC 
AND  SANITARY  PJUNCIPLBS 


Mnli  of  Imllflr/wt 


Mmfim  Ctkf 


\ 


Fot  ftnt  half  of  JaaQvy 

F)fttetiii  J»  Yr»  BtovwMt 

Amount  of  OrMun  fonlilMd  Ml  Umi 

Pw  oeni.  of  Butter,  40 

Poimds  of  Butter.  9M 

At.  prieo  molA  for.  9f7cs  UMl 

GoftofMiJciiig,  fl97 

BzprMt  cbargeo.     00 

Itw.  Batter  at $ 

RaoeiTed  on  ecconnt,    9 

$3,4,1 

Cheque 9UL8I 

If  tUi  8tet«BMBt  la  not  pctfteOr  J 
■teSTaai  MkiifMMrr  9iMM  «ellet 


^^L5oo3&r[t^!SelSr?ilw«lA  ^SSe  nwttfir  OMb 


Batkie's  Art  Studio 


CHATHAM- 


WhflB    Ikt   Mfl  it 

KMfly  Ibe  fbintr  kiMt 
•o  time  is  patting  in 
tile  Mwt  And  when  tlie 
f  min  ie  r^Maed  wselee 
■o  tine  in  henreetiiic 
liie  cnpe  to  AToid  Imt. 
ing  it  apoOed  bj  miii 
or  moir. 

•^^»d*o  he  •honld 
h»ire  eeoh  member  of 
^  fcmily  photographed  belbra  aoeideiit 
or  deeth  tekee  away  perhaps  father  or 
mother  and  what  wonld  we  not  give  for  a 
good  pietvre  of  loved  ones  wo  are  gone 

So  oome  anci  have  yonr  photographs 
made  hy  Baikie^  an  artist  onexoelled  in 
d^aada,  who  makes  all  the  ktest  and 
best  styles  In  photography. 

Brini  yMB*  piciwM  to  be  Mat* 


u 


OKTAIIIO  MrA8TIIF:ilT  OF  AMIOyi# 

TURi.  TOfioirra 


'Hm  PfttAittrt  cf 

Thb  vtmplilil  liM  ban  pimMwl  for  ttaa 
«M  ol  eniBMrf  Instnelon,  Mul  <Mrt  bjr  tte 
Prorlnplia  DMurtmnit  *  i^riealtim  aad 
11m  IHufjiBMi'i  MsooUtiwiu,  wnh  •  tIaw  to 
•Mitttiiff  tti«m  in  indndne  Ibt  palrmit  «f 
eraun^M  to  um  giMter  ef  in  tho  pro- 
daelfQB.  bandliiw  and  d/Otntf  nl  otmbi. 
nioro  it,  undouDtodly,  miM^  room  for  im- 
mowmmi  in  oqnipinMil  and  uMlhodi  to 
b«iy  of  «lM  OMiiMriM.  ItlMMbmiJ^ 
howtror.  by  wm  known  mon  in  tb«  mot 
•nd  in  llM  eohimni  of  Iho  agriealtQral  ptMt. 
ttut  tho  fiMtart  wMfaMM  in  our  daiiT 
mothods  todaj  ii  a  Uek  of  raw  naMal  af 
flM  hii^Mct  qoallfty.  Thia  ia  MurtMaily 
kuaTttia  isw  malarial  whiab  la  ddivm 
At  many  <rf  our  eraamtriaa.  It  woold  ba  ta 
ttia  intaraal  of  all  oonoamad  to  ha^  tha 
o*aam  richar,  and  daUvarad  awaat,  avatjr 
day,  if  poadbla. 


Tha  Objaela  ti  Inatructfan. 

Inatmctors  sent  out  by  the  departmant 
are  not  employed  aa  detactlTae,  but  da^ota 
their  enargiea  to  instructing  iho  maker  how 
best  to  improve  the  quality  of  the  butter  and' 
the  producers  how  best  to  sup^y  raw  ma- 
terial of  the  desired  qualitsr.  Their  duties 
are  larfsfar  of  aa  aduewkional  eharacter.  Ba* 
ddes  adding  and  assisting  the  maker  in 
the  best  methods  to  insure  a  hi^  class  pro- 
duet,  th^  win,  in  many  eases,  visit  the 
l^gfffniy  of  the  moducn  wiih  a  view  to  ^Un 
uig  inraruction  m: 

(a)  The  care  of  the  sepani*"*  and  adloi*- 
ingof  thasam.?; 


W«rik 


W^ 


mde  of  Bttel,  aad  whta  It  ooMi  to 
MH  Ifilk  Qmm,  or  jpMM  wmk  oi 
•f«7  klad,  ««  oMiBol  be  bMtM. 

Wt want  yea  toify  OS  vitli  your 
JMrf  Work,  Mid  whoUier  jou  ae«i  a 
lot  of  now  work  or  jut  *  tittle  npeir- 
ing^wmn  glad  to  sorro  joa. 


J.  C  Wanless 

Tht  Up-to-date  fimiwan  Man 


m  HOOKS  KArr  op  mamkvt 


(b)BMlnM 


■MllMldS  of  f1MfH'*g  MMl  MitaS 


^ 


<e)  llMiirily  lor  mahitohilnt  a  ltff» 

nmpljr  «l  olMUi  and  eoU  waitr  tad 

tiIm  of  lot  npply: 
<d)  MMd ol  wtMOiooaMtoDd lor tlio 

Mid  UbMnd  fwuitittei  of  tho 

ole. ' 

Tho  dopoHmonl  rooofiiiwt  tho  meoirity 
for  anitod  oCort  on  tho  port  of  Iht  nroduoon 
of  eMMD  ftnd  tlui  mMMiaoluiiri  of  tvlltr,  if 
11m  dairyBMO  M  a  body  hopo  to  Mean  a 
itioiif  bold  in  llio  Brttlih  morlnd:  and  lo- 
wordt  IliU  ond  it  bM  boon  tboogbt  woU  to 
pnoont  in  firintod  f<Mnii  to  tbo  potrona  of 
ioetorlia  amno  advioa  and  nicfiitiona  at  to 
tbo  prodnetion  and  oaio  of  eroam.  Tbo  fo- 
lationabip  wbidi  abonld  oxiat  botwoen  pap 
tron  andT  makor.  and  tboir  retpeetiTO  ro- 
iponaJMlitioa,  abonld  bo  bottor  nmlontood 
hj  botb.  Tbo  mannfaetoron,  aa  wdl  at  tbo 
lormara.  an  in  tbo  bnainate  loi  tbo  porpooo 
ol  making  money,  and  tbe  fanner  cannot 
bopo  to  get  a  bitfi  price  nnloee  be  deliTon 
bia  eroam  in  tbe  oeet  oondition;  neitber  can 
tbe  mannfaetorer  bope  to  get  the  beat  re- 
ralta  imleee  be  proVidM  op  to  date  v<v 
oblnery  end  follows  the  apfHrored  nethodt 
of  mannlecturing. 

The  points  presented  in  this  pamphlet 
will  be  instroctfon  to  some,  while  to  many 
others  they  will  be  only  %  reminier. 

Production  of  Cream. 

In  tbe  profitable  prodnetion  of  cream 
one  of  tbe  essential  factors  is,  that  the  cows 
kept  shall  giTO  a  liberal  supply  of  milk,  rich 
in  batter  fat.  We  have  no  hesitation  in  s^- 
ing  ataA  may  fanner  would  be  well  repaid 
for  the  time  spent  and  expense  inenrred  in 
BUddng  a  thorough  test  of  the  individaal 
oows  in  bis  hwd,  both  for  per  cent,  of  fat  in 
miUi  and  total  weight  prodnoed  within  tbe 

If 


DR.  RUSSELL,  DBimsT 

OF   GHATVfAM 

^■os  to  AnDoiiiice  to  the  pablic  ttMb 
he  ie  now  located  in  hia  new 
quartera,  Reliance  Ohamben,  US  Kins 
Street,  neariy  opposite  the  markeC 
next  door  to  the  jBig  Clock. 

Grown  and  Bridge  and  Plate  work 
a  apdcialty.  His  new  method  of  fit- 
ting; platee  is  a  complete  sncoeMi.  Also 
latest  Amwican  Method  of  Painless 
Dentistry.    All  work  guaranteed. 

D.  E.  RUMELL,  i-.D«.,  0.0.«^ 

OmdnfttoRoyia  College  of  Dttttm  SnimoniL 
Toronta  Honor  GndtwM  of  Tdidtr  uinSrenity. 


OflkwHooM-StolSJa   ItoSpum. 


7to8|ikin. 


BURNIE   &   CO. 


Wholcsalk  and  retail  qrocers 

Farm  Produce  Bought  and  Sol<l  on  most 
Favourable  Terms. 


Poultry.  Eggs.  Butter  and  Potatoes  a 
Sp«»cialty. 

71   KING   STREET 

opposite  Mafket         •<  The  Panntea' 

'Phone  €9 
It 


jmt.  In  Ufe  mio^ty  oi  b«idt,  one  or  two 
of  the  best  cows  inll  be  found  to  be  retnni- 
ing  ft  better  profit  tb«i  «  biilf  doien  of  the 
poorer  oikw.  Weed  out  the  poor  ones  and 
encourage  the  moi^y  makers  to  still  larger 
yields. 

The  scales  and  the  Babcock  test  ure  jnst 
as  essential  to  successful  dairying  as  good 
food  and  proper  management. 

We  wish  chiefly  to  draw  attention  of  pro- 
ducers of  cream  to  the  necessity  for  follow- 
ing the  best  methods  of  string  for  and  de- 
livering ih»  cream  to  the  maxrafacturer.  It 
will  not  be  out  of  place,  however,  to  here  re- 
mind the  producer  of  the  ncKsesrity  for  pro- 
viding a  lioeral  supply  of  suitable  food  and 
pure  water  for  his  cows  at  all  times ;  also  an 
abundance  of  salt.  The  farmer  is  compelled 
to  feed  sufficient  to  maintain  his  stock;  it  is 
in  the  judicious  feeding  of  additional  food 
that  the  profit  lies.  When  pasture  growth 
falls  off,  it  is  well  to  supplement  it  with  oUi- 
er  feed,  preferably  green  fodder.  Avoid  all 
musty  food.  Also  see  that  the  cows  are  not 
allowed  access  either  to  weedy  fields,* 
sloughs  or  filthy  barnyards. 

-  Have  the  patrons  made  an  honest  effort 
to  produce  a  good  quality  of  cream  and  have, 
it  delivered  in  a  clean,  sweet  condition?  If 
so,  they  should  demand  of  the  maker: 

That  he  put  up  to  date  equipment  in  his 
creamery,  that  all  utensils  be  kept  scrupu- 
lously clean  at  all  times,  and  that  walls  and 
ceilings  of  make-room  be  thoroughly  cleaned 
and  whitewashed. 

That  the  churns  be  thoroughly  washed 
with  lime  water  occasionally. 

That  tile  cold  storage  be  well  aired  and 
whitewashed,  and  that  all  decayed  wood  be 
rraoOved. 

Is  your  creamery  kept  in  ttiis  wayP 

'  That  ph>per  care  be  taken  of  the  horses 

U 


FfRR  AgMit  for  aevenJ  of  tha  ■trougcrt 

'^^'^'^  and  bert  Bvltidi  Mid  OMMdUm  Com. 
indodiiig  tlM  **  AlliMioe  **  (^  London, 
id.   Mid  thd   **Sooltiali  Union  Mid 

Nafional "  of  Bdintrargh,  SeotlMid. 

IJPg^  Tho  Mataal  Life  of  GMiad*. 

ACCIDENT.  5^««CSiSr-8.'  "^ 

Toffonto,  Cmaadm, 

PLATE  GLASS  ^2?!!.^  ^l^S; 

Are  yo«r  FIn  InrafMioe  Polielw  eimwit  ia  word* 
iact  Do  7MI  know  when  tbmf  exj^Mt  OoDmlfc  me 
ia  legMd  to  your  Fan  InmnuiiOB. 


ABTHUR  J.  DUnn.  31    FIFTH   ST. 

)i  aBeieewea,  mar. 


Poiles  Special  Watck 

After  TwxMTY  Tsars' 
experience  Mid  research 
into  tibe  merite  of  all 
mi^ee  of  Watchos,  we 
hare  concluded  that 
thia  waldi  is  the  wstch  in 
which  we  can  safely 
place  our  confidence 
and  recommend  to  the 
confidence  of  those  who 
want  a  duraUe  and 
accun^e  timekeeper. 

IVhen  you  want  a  Watch  come  in  and 
have  a  confidential  chat  with 

110T¥  17   ^   JEWELLER.       iMMTof 
JLVr  JLJUX!|    g  MARRIAGE  LICENSES 

106  KINQ  ST.  WUT,  CHATHAM 

10 


ami  waoons,  and  tbMA  the  penon  Mid  dottiet 
of  the  artver  be  dean  at  all  timet. 

The  cream  should  be  inroleeted  from  tibe 
rays  of  the  sun  and  kept  as  cool  as  possible 
in  transit. 

To  the  Producers. 

In  drxwip^  the  milk  from  the  cow  a 
suitable  place  should  be  provided  fbr  the 
work.  If  the  cows  are  kept  in  the  stable, 
the  hair  should  be  dipped  from  the  hind 

auarters  and  tail.  See  that  lAie  stables  are 
toroughlf  cleaned  and  whitetrashed  once  or 
twice  a  year,  and  that  they  are  provided 
.dth  good  ventilation.  If  the  mUk'^  is 
done  m  the  open,  see  to  it  that  the  milk  is 
not  exposed  to  dust  and  bad  odors.  Do  not 
compel  the  cows  to  go  faster  than  a  com- 
fortable walk.  The  milking  should  be  done 
quietly,  quickly,  thoroughlv,  reffularly,  and 
with  clean,  dry  hands.  A  little  vaseline 
rubbed  on  the  hands  will  assist  in  making 
the  operation  easier. 

A  person  suffering  from  any  disease,  or 
who  has  been  exposed  to  a  contagious  dis- 
ease, should  remain  away  from  cows  and 
milk. 

Do  not  use  wooden  or  galvanised  pails. 
Discard  all  rusty  pails,  cans,  or  stirring 
utensils. 

Cream  cans  and  pails  should  first  be 
rinsed  with  warm  water,  then  washed  with 
hot  water,  in  which  a  little  of 
some  good  washing  powder  has  been  dis- 
solved, and  finally  scalded  with  water  as 
near  boiling  as  possible,  and  placed  on  their 
sides  in  a  place  where  they  will  be  sur- 
rounded by  pure  air  and  have  plenty  of  sun- 
light. Always  use  a  good  fibre  brush  for 
wadbing  dairy  utensils  ax^  never  use  a 
doth  for  either  washing  or  wiping^the  heat 
of  a  utensil  that  is  properly  scalded  will 
readily  dry  it.    The  foregoing  directions  ap- 
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Dr.  Jolin   N.  Pringle 

TETBBIlf  ABT  StJRQBON 


8arg«7— *<Ca«lratioii  of  Oricimat"  a  ■ptckl^. 

All  iliytmrftfr  aaiaudt  akillftdlv  traated. 

Hone  Dtntistiy  and  •tMj  oliMr  Hat  «f  Vetar- 
ittuj  Aiti 

BUSINESS  SOUCITBD 

BMoTA^^atloBGivtB. 
llodenilM  Omrget. 


OinCC:~260  Kbi  8t,  Opy.  Pi 

CBATBAM.  OUT. 


TEAS 

Nothing  like  a  good  cup  o(  good  tea  to 
refresh  you  after  a  drive  to  Town. 

TooBi  HyaoB  25c.  mad  35c  a  lb. 

Try  a  samples.     All  groceries  at  this  store 
are  of  highest  class  and  moderate  prices. 


T.  H.  KAD  WELL 


aos  GRAND  AVB. 
-  -  PHOWi: 


CMATHAifr,  OUT. 
RHKIs,  


M7  i^VuOJy  to  the  wmahing  of  nil  dttixt 
iieiiiili.  roeli,  m  pftila,  oaii%  ieparator  boiHt 
ud  ttmir  psrts,  vte. 

Do    not  use  a    doth  to  wash    or    wipe 
atensilt. 


Seperating  Cream. 

The  day  is  past  for  the  use  of  the  shal- 
low pan  system  for  creaming  milk.  If  you 
have  not  a  separator  then  use  the  deep  set> 
ting  system.  This  demands  an  abundance 
of  cold  water,  and  a  liberal  supply  of  ice 
should  be  provided. 

The  separator  reqfuires  constant  and 
eareful  attention.  First,  it  must  be  placed 
on  a  firm  foundation  amid  clean  surround- 
ings, well  ventilated  and  well  removed  from 
stables  and  bad  odors  of  all  kinds.  The 
mUk  should  be  run  through  it  immediately 
liter  being  drawn  from  the  cow.    Thorough- 


OwmbeB  A  CsHsihaii 


Irea  RoeiBa^ 


•OLt   AOmtm  FOR  THI 

COVERTITE    RUBBER    ROOFING 


EUimates  given  on  aU  kinda  of  Tin, 
Capper  and  GtUvanized  Iron  Work» 


Werk 


lAito 


•T.     - 


-     CHATHAM 


When  Yotir  Eves  Need 
Attention 


wkjr  em 
1^  us  whan  f«m  need  aid. 

POILE  *  ,JS*  '■II^SnSSL^ 


i(M  Kine  AT. 


miLLlE.  SMTE 
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BAKKR    AND   CONFKOTIONBR 


— -NBXT  •tandaud  bank 

Iff  Cream.       Oysters,      Lunches, 

■T«..   BTO. 

T^ARMBRS! 

rf  hoawt  ir«lt  for  vnrr  cwit  jr— 


l]r  elMa  the  itpuator  after  Mwh  lirtiiMntng, 
ttUai  tlM  bowl  aiwr^  waiiiiiif  ,  aoakUiii, 
and  mewing  to  dry  befora  agalii  imtthif  t<^ 
fetliMr.  Cwan  tlM  Mranilmr  afctoon  aa  poa- 
albla  after  naiiig,  aa  it  wailiea  eaaier  and  It 
is  less  liable  to  oontamJnate  the  next  bateh 
of  eream.  In  washiog  a  separator  bowl  and 
Hs  parte,  follow  the  dlreetions  already  given 
for  the  washing  of  dairy  utensils.  Do  not 
heed  the  person  who  adTises  Hashing  the 
separator  onJ^  once  a  day  or  twice  a  week. 

Pat  a  quart  oi  warm  or  hot  wattt  ilk 
bowl  before  starting  to  operate.  This  helps 
the  process  of  separation,  prerente  eream 
from  lodging*  cleans  oat  any  imparities,  and 
warms  up  the  bowl.  Speed  the  handle  to  the 
number  ci  revelations  advised  by  the  maker 
before  taming  on  the  milk:  or  wree  to  five 
revofaitions  more  to  get  a  deaner  shamming 
and  ridier  eream.  Save  the  speed  regular 
and  uniform. 

Skim  each  milking  as  soon  as  milked. 
Th«e  is  additional  loss  in  the  skim  milk, 
aaore  work,  and  greater  trouble  when  saving 
<me  milking  over  and  skimming  only  once  a 
day.  The  milk  has  to  be  cooled  to  keep 
sweet  until  skimmed,  •  and  then  warmed 
again  to  get  a  thorough  and  elean  separa- 
tton.  This  additional  heatlnc  and  cooling 
tends  to  det^oration  in  quwity  of  cream. 

Ckx>l  the  cream  as  it  comes  m>m  the  sep- 
arator or  immediately  afterwards  to  a  tem- 
perature below  60  degrees,  and  keep  it  there 
until  called  for,  not  mi^ng  the  different 
skimming  until  all  is  cooled.  Remember 
never  to  mix  cold  and  warm  cream. 

Provide  a  special  box  or  tank  for  hold- 
ing  the  cans  of  cream  and  keep  cold  water 
aiul  ice  always  around  tbnn,  having  the 
water  in  the  tank  to  come  up  as  high  as  the 
cream  in  the  can. 

dream  Testing  «•  te  IS  Pwr  Oent  Fat 

Qives  better  satisfaction  to  both  patrons 


Are  ycm  tfotf^  to  BuiM? 

to  cwl  on 

John  H.  OMerahaw  frSon 

Cut  Stone  Coattmdort^ 

AND  DIALBIIS  IN 

Builder's  Supplies 

Lime,  Heir,  Cemei^ 

Sewer  Pipe, 

Plaster  Peris,  Fire  Brick, 

Ivory  Cement  Plaster. 


CiTMr  TkoMs  StiMi  mi  VidHii  A^ 

It  it  M  trovMi  to  qpote  print. 


■11 


jm  9.  OKlertM  «  Sm 

'Fuse  Hi  ' 


9Mitef»  of  htMu  III.  IlSi&l  Ifou  tuvfi 
iHifff.  ttum  It  kM  bulk  «o  kxA  Jte.  • 
!aR  yWW  of  i«rti«  i.  Mmmd.  mora  liite 
■dlk  it  k^  on  tht  ftnn  tnd  lott  wo^t  lo 
Unl.  ,8w««t,  iMth  mmm  of  nnitorm  qiial- 
ttjr^  withoni  Mtttr  or  othor  «~H^rtblft 
i«Tort,  wiU  be  found  moti  itlitiaelonr  to 
•U  oonoomed.  tod  tht  potimi  will  be  leptid 
BBMur  tiiiMt  OTor  for  hit  extra  trouble.  Do 
aot  be  m^  b7  the  belief  tlMl  ctMin  iHriit. 
ly  tour  will  tnow  a  hi^itr  tett  andT^ot 
gw  yon  larftr  retnrnt  than  tweet  cream, 
otiiver  mr  onam  tweet,  and  tee  that  the 
other  prodooett  do  the  tame. 

Variatimit  in  the  tat|  or  riehnett  of 
oream  may  be  doe  to  nnmeroat  conditiont: 
Qhaiiget  in  temperatore  of  mUk  when  ten- 
aratoifc  ohmifM  in  the  tpeed  oi  the  teparaV 
or  bowl.  Tarialion  in  the  amonnt  of  milk 
i^ninff  throBi^  the  t^arator  in  a  giTen 
time,  the  amount  of  water  or  tkim  milk 
pted  fai  ihithinff  oat  the  bowl  after  aeparat- 
iag.  ehanaet  to  the  r^meet  of  the  milk. 
Matont  of  the  year,  lactatiim  period  ofSe 
oowt,  eto. 

.  A  thto  cream  may  be  obtained  by  tod 
ttow  a  tpeed.  too  heavy  feed  of  milk  into  the 
bowl,  too  tow  a  temperatore  of  the  milk*  too 
mu<m  water  or  milk  need  in  fluthing  wA 
the  bowl,  or  the  refolation  of  the  cream  or 
■Um  milk  tcrew.  A  ridi  weam  will  be  ob> 
tained  by  inereaiing  the  tpeed,  redadnff 
the  flow  of  milk  and  raiting  the  tempen^ort 

Impertenl. 

Flnth  out  all  bearingt  of  machine  once 
per  week  with  keroaene;  do  not  allow  toa 
mnch  oil  to  ran  in  beariiogt,  Jntt  enoot^  to 
Inbricato  well.  Do  not  leave  tpilled  mitt  or 
cvtam  armmd  madiinee,  huA  wadi  it  np  at 
onee.    It  it  bntineta  toieide   to  tend   good 

P*^*???^*?^  !*»**>•■««*•   »««Mlt 
loot  of  trade  and  repntotion.    The  flavor  of 


KwnwlwM 
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Oe 
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PIANOS 


OMi  nM 
oalf.    Mo 

IfolMlyMI 

Thto  flnii,  wUcb  wm  MtafaUilied  in 
1860,  ham  over  40^000  Piaa<w  in  iu» 
thrcN^^ioat  the  I>oinini<Ni  of  Oonod*. 
Does  not  tiiis  carry  »  miieige  to  jaaf 
PAMOvo  autiots  ■ulooiso  tnk  use 

or   THIO   MANO 

Onlj  one  grade  it  manufactured.  ▼!&, 
Thb  Bb6T  that  brains  and  aUU  can 
produce.  The  Heintasnum  Piano  liaa 
talcen  years  to  perfect*  and  it  stands  at 
the  present  day  tlw  most  highly  per- 
fected instrument  made. 

Come  in  and  see.  No  trouble  to  show 
our  Pianos.  A  talented  musician  will 
let  yim  hear  tbem  i^y. 

HBD9TZMAN  A  GO. 

•annbr  Houaa  Bloon,  CHATHAM. 


tiM  Iwtltt  Win  1»  tlM-  MUM  M  tlM         

from  whieh  it  ia  made.  Poor  erMm,  poor 
butter.  Door  priom,  Qood  eiMin,  good  tet- 
ter, good  DTioM.  In  Ontuio  the  i»oductioii 
of  batter  from  f»thered  ereun  ie  frowing 
npidlj,  «nd  from  present  indications  the 
on^put  from  year  to  fear  will  be  greater  and 
greater.  We  appeal  to  the  prodaoera  and 
manofactiiren  to  do  all  the/  can  to  improve 
the  Quality  in  order  that  the  industry  may 
be  placed  upon  a  more  substantial  basis. 

Ckmipliments  of  the  Ontario  Department 
of  Agriculture  and  the  DiOrymen's  Associa- 
tions of  Ontario. 


Oream  Testing. 

Cream  varies  in  richness  much  more 
widely  than  does  milk.  The  yield  of  but- 
ter per  100  pounds  of  cream  sometimes  goes 
as  low  as  li  or  16  pounds,  and  as  high  as  46 
wt  60  pounds. 

When  operating  a  hand  separator  ttie 
richness  of  (»eam  produced  may  be  caused 
to  vary  from  day  to  digr  by  a  variation  in 
one  or  more  of  the  following  conditions: 

1.  Speed    of    separator.     A    high    speed 
produces  a  richer  cream  than  a  lower  speed. 

5.  Temperati:^  of  the  milk  at  time  of 
separating. 

8.  The  feed  of  milk  to  th?  peparator.  The 
faster  ttie  milk  is  allowed  to  mter  the  bowl 
of  the  separator,  the  lower  will  the  cream 
test. 

*,.  1*  ^*  iP**'*"*  <*'  l*^'"^  '>««<J  *o  flash 
t^^  bowl.  The  same  amount  should  be  used 
each  time. 

6.  The  percentage  of  fat  in  the  whole 
milk. 

nie  most  accurate  method  of  determin- 
mg  the  nchness  of  cream  is  by  means  of  the 
Bp.boock  test,  which  is  becoming  quite  gen- 
erally adopted  by  many  progressve  cream- 
ery mulagers. 


ANDREW  THOMSON 

AWmOMCCll 
9AaM  «ALB8  ATTINDBD  TO, 

BmmtmohD  BAUBk 

Oirr  PBOPBRTT  FOB  BALE, 

9um«numm,  8iOTa%  Ae.,  Smw  and  Seooiid> 
Hand,  Bouglil  and  8Qid. 


▲n  ArtidM  aad  Sto^  told  OB  tlM  M«rk«| 
EmejBtdmdaj, 


▼•  ^^Wi  flHWIW  ^K   flSHValv* 


TiM  Otm, 


By  MtM  Lftoni  Mom   Agrtcnttenl  Oolltf*, 

Fannan  an  fv  too  irdl  Miliflod  with  Iho 
oowt  tboj  koop.   Woro  Omt  llioir  lUnd  h^ 
tiioy  would  net  giro  IImib   ibtltor   aaollior 
nil^i.   Tboy  would  lot  tiMm  fo,  for  Um  tiiB- 
plo  rooaon   fliat   tlioj  did   not  oovn   thoir 
brood,  let  aloiie  oliow^  tho  OMlloot  pioAt. 
Wo  mint.  U  wo  with  to  moko  dslrying  poj* 
incroMo  aad  laqproTit  tho  milk.   A  oow  that 
it  woll  lod  and  caiod  lo?   ohoiild    piodveo 
6000  pomido  of  milk,  oontaininf  3.0  por  oont. 
butter  fat,   or  ahoiild  make  160   pomida  of 
butter  p«  joar.    I  woold  argo  lanaoro   to 
wei|^  tho  milli  ftoon  each  eow  at  loait  one 
4Mf  every  month  and  toot  it  for  butter  fat. 
This  it  tho  <mly  aoeuralo   way  of   makiof 
oomparitont  and  finding  ont  what  the  herd 
it  doing  individually.  The  eow  etahle  ahoald 
be  well  lighted*   weU  Yontilated   and   kept 
dean.    Give  the  eowt  plenty  of  wholeeome 
food.    It  is  the  poorett  economy  to  stint  the 
eowt  either  in  the  matter  of  food  or  water. 
Alto  tee  that  talt  it  alwayt  aceettible  to  the 
cattle. 


Milking. 

There  it  no  nicer  plaoe  to  milk  oowi  than 
in  a  weU  kept  ttable.  Milk  quietly,  quickly, 
deanly  and  thorou^jly.  Cowt  do  not  like 
uniweetatry  noite  or  delay.  Cknnmenoe 
iB^ing  at  ttie  tame  hour  night  aad  morn- 
ing, and  n^lk  the  oowa  ki  the  tame  order. 


I 


ti 


Take  a  Look  AtouikI 
Tfce  Hcmiel 


IP  TO  J  H8BD 

CABPBTS 


HOU8BHOLD  FURyiTURK 

2f  HJ!S*^P^.**»  *  JanUakw  Stead  to 


WHIN  IN  OHATHAM  VISIT  TM« 

McDoBidd  FnniisUiig  Co. 


OSAWIIS    IM 

Fanritara  and  Oupeta. 
QPP.  HOTSL  GARHM 
'^C  DBM¥«I  THK 

k 


CHATHAM 


torn  dirt  tad  iMirt  Umag  iato  tht  milk. 
0©  BO*  W.I  Ih.  iMuidt  witti  milk.  Apwt 
«M  to  be  iMomnMiuiMl  if  nibliinff  a  Utik 
~diii«  on  the  hMia..  TW.  Ittln^ihe  iJS 
toirio.  oooditloii  .ad  omoomWto.  ol3!o! 

Hottint  IttuU  mow  r«KlUy  to  drying  ttp  th, 
mitt  flow  tlum  ItftTing  a  littte  milk  in  tho 
wKwr. 


Milk  i«  TalnaUe  for  bntt«Mmddng  in  pro- 
Portlwi  to  tho  l«t  wUdi  it  oowuSTwd  tho 
pounds  ollat  ddivwod  in  the  milk  « 
emmriionld    form  the    buit  of   dividini 
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Darry 


A  ^J*°^.t.^^^  fanners  grow  diecoureged 
during  the  •ea«)n  of  low  pricet  and  leU 
their  cowi.  This  i..  great  mistake.  No 
brand!  of  agricnltore  is  so  stable  and  so  re- 
mnnerative  as  dairying  daring  a  series  of 
years.  A  year  of  low  prices  is  nsnally  fol- 
lowed  by  one  of  W^  prices.  The  cow  is  nn- 
donbtedly  the  best  paying  animal  on  the 
^  "^  i«  «ed  and  handW  properly. 
However,  in  order  to  make  a  cow  pay,  it  is 
'^©•■•My  that  her  owiyr  shall 


tit'i  tarn  


'.A    IE  J»  AMD  OIBJIlinrS  WIM 
ASnOALTT. 

KMASBOI^miBS 

ALWAYS    Oy     BAMn. 


Bi<i<id]  &  Hughes 

Nortk  EaJ  of  FiMi  SlTMl  Bridb. 
(NEAR  lOLEWILD  HOTBL) 

The  Best  Horseshoeing  SlK>p 
to  the  Qty. 

HcmeslKieiiig  and  Jobbing 

Poiging  md  Interfering  Care- 
fully tf^ioded  to. 


US  ATBIAL. 


►y  fv.H— it  <f  r  ^^ 

•Mii.Mi»aMHlliki 
iim  WW!  will  iidki  llittiM  in  MtM^m^A 

•nd  Um  cow.    BtSwill  tU^^jLlSZ 

PiOMbl*.    To  tbt  date  faniMriM  ^ahM 

Jjcttliv.  day,  tMh  month,  or  ovwi  oii«i[ 
SS^S»*£^  3f5^  *  dan  for  wd^nTto  <S 


XH.BOGART 


SIS  quoeii  asiBCT 


GROCBR  AND 


NOTICE  TO  r  AlOiCRS 


Tou  cMi  relj  on  getting  tlie  hi^ieat 
in«(>k«t  price  from  tis  for 

iiiiOlhM>rara 


in  cmr  IwiiiieM  wiiitioM  wftk  yooT^^^ 


Mm  tbe^day  at  Avwitidt,  and  Um  oow 
ftt  the  •nd  of  (he  jmt.  if  the  deMme  it 

.•■•'• 

Children  are  the  ridiee  of  the  poor;  hat  if 

wiU  Eelp  lift  the  mortgage  from  W^ftS? 

•  •  • 

Cleanlineti  ig  next  to  godlineM;  thia  an. 
gU*. -much  to  th.  orSSS'^^ 


•     • 


^^mH^  «»•  «ood  will  lor  the  deed.  Did 
■•flWid  lo  ptop«]j  iMd  and  watar  thml 


•  •  • 


'Tis  food  in  every  caae,  you  know^ 

Heme  eln^cinf  hme  and  a  hioodlnff  ww 
Increaae  the  proflU  feom  thed^owT 

Netet. 

If  oonddmble  care  it  not  ezerdMd  there 

h«d  kept  at  the  mewe  of  the  profltaS 
ones.  fi».«rd«  to  Jad  thepwfita^mT 
eadi  oow't  milk  shonld  he  5i^d  «SS* 

««  a  nulk  halanee  and  the  wei^t  eot  aS 
nootded  on  a  milk  reoord  ■hMTkJS  iIt? 

of  wdi  montii  the  total  amoont  p^nSd 
by  the  oow  ahoold  be   flgored.    ToSt^ 

tt»  bMinning  and  aid  of  the  mcmthTlf  vm 
Sm2SSiJ?*5y*f  Water  Sr^Ji^ 
win  be  ^ad  to  tert  the  ■an^la  lor  ySnS 


HAS    NO    EQUAL 


Laiw 


*^»*  alW  is  CM«  if  Mt  teM  tlHHI 

s 


JAMES  N.  MASSEY 


31 


ONTAmo 


'TDMLINSON  Ik  TUMMON 


'mwrnm 

•late  Roofliqi 
WONT 

n^^^^     SISPk..  ir«rf  Paint 

Want  eotl  m  mieh  as  any  otiiar  JBaolbif. 


iVLT  jyiQ 


ttfiTM  of  tlMi  tM  Ual^  wmWpHtii  hw  ibm 


goodevMoi.   A   mii^tka'thi^  ii  fragiM^ 


NIfM  OrMMi  RoiitM. 

ir^T-—  r"  pg<Hlwt6<i  roi^  witii  you.    At 
•<ii*w  aa  •MBlag  bii  Sift,        «•   »»• 


— 'Jk* 


Limn.  CHAtHAM,  ONT. 


t 


# 
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TO   MAKE  MONEY 
JiOM    MILK 

There  are  two  great  things  to  consider- 
good  cows  and  clean  utensils. 

You  supply  the  cows— your  dealer  will 
supply 

WYANDOTTE 

DAIRYMAN'S  CLEANER 
AND    CLEANSER 


With  it  you  can  easily  keep  separators, 
chums,  cans  and  all  milk  utensils 
SWEET  and  PURE  and  PERFECTLY 
CLEAN.  It  is  different  from  anything 
else  and  absolutely  harmless. 

Over  90%  of  the 
the  factorymen  in 
the  country  use  it 

YOU     CAN'T 

LOSE 


Fac  Simile  of  Sack 


If  you  do  not  find 
it  entirely  satisfac- 
tory after  using  an 
entire  sack— take 
the  empty  sack 
back  to  your  dealer 
and  he  will  return 
your  money. 


The  J.  B.  ,  8«le  Mfrs,  WyandoHe,  Mich. 

M»»F'^"®/  has  been  awarded  the 
highest  prize  wherever  exhibited. 


tiK  Dominioii  Bank 


HEAD  OFFICE.     ORONTO.  ONT. 
C  A.  BOGERT.  (mm»1  M.M«tr. 


&Eial£!isL!E  $3,980,000 
S^i  $5,300,000 
IiA!5S.$51,000.QQ0 


A  QENKRALr  BANKING   BUSINKSt 
TRANSACTED 


SpMial  attMi^M  tfivta  to  tk*  hum. 
«  SfM  of  Vtnawf,  apj  tkmt  Sd«  Nu*» 
Coll«et«J  mJ  AJv«ae«*  sMJa  oa  tkt 
■t  lowMt  nitM. 


SAVINGS  DEPARTMENT 

SpMial  can  i»  0v9m  t^  Ikia  Dtipmrtam,' 

Interest  allowed  on  mil  deposits  of  $x  and 
upwards  at  hig^hest  cnrrent  rata. 


I 


CHATHAM  BRA)tt:H 
W.  C.  ARMSTRONG.  Manaokr. 


wm 


A 


